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Editorial
Growing up on a small dairy farm in eastern South Dakota, I was
always involved in farm activities, 4-H and FFA. Through these activities, I was able to find my passion for the dairy industry and share it
with others. This led me to attend South Dakota State University and
to major in Dairy Production. Here I found my new home and friends
who also shared the same love for the dairy industry as me.
As I got more involved, I could see the Department of Dairy and Food
Science’s focus on tradition and how it continues to because of all the
past and present students who put in the work to do so. Each group
of students who have been a part of this department have left their “hoofprint” and helped make the
Department’s activities and traditions continue.
Rebecka Hoffman
Editor

I am honored to be a part of the Dairy and Food Science Department where we want to see these
traditions continue to grow and learn how they started. I enjoy seeing how the students who are now
a part of the Department work towards keeping old traditions alive but also creating new ones. It is
amazing to see how our time being involved in the Dairy and Food Science Department leaves its own
“Hoofprint in Time”.

Kathleen Hawkins
Copy Designer

Elizabeth Krienke
Content Editor

Whitney Ten Napel
Committee Member

Tiffany Van Buren
Committee Member
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2021 Dairy Digest Dedication

Dairy and Food Science
Department Alumni

The South Dakota State University Dairy and Food Science Department is so excited to dedicate this
year’s Dairy Digest to all of the Department’s alumni. To all those of you who have chosen to be a part
of the department for just a few short years or those who have taken on long term residence in the
department. We are thrilled to have all of you a part of the Department at one time or another. To you
we are all grateful.
We appreciate those who have come back to visit with our students and introduce them to many
different opportunities. Our alumni dedicate their own time to come speak to classes on several occasions. They give us an insight about what it is like working in our industry including how this industry
is so big but yet so small and your connections always matter. Alumni have shown our students what
they can do with their careers and how far they can go. For these alumni we are thankful.
We are grateful for the alumni who started our multiple traditions that are still carried out in our Department and Club. They have left their “Hoofprint” by starting our Dairy Digest publication, cheese
box sales, judging teams, and many more traditions.
We show our appreciation to the alumni who have served on committees and shown the leadership
it has taken to help this department continue to be successful. Alumni continue to support the Dairy
Club and the students that are in the Department and are willing to lead our students into the future.
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A large way our alumni give back is through scholarships they provide for students currently
enrolled in the Dairy and Food Science Department. This shows how supportive and dedicated the
alumni are to our students and Department. They want to help current students succeed and develop future leaders in the dairy industry.
To the alumni who support and make this department continue to run the way it has for so many
years, we thank you. The department staff and students greatly appreciate the role alumni of the
past, present and future play in keeping the department thriving. We are always grateful for your
support and there are many reasons we dedicated this years Dairy Digest to all those who have
become alumni of the department and the “Hoofprint” that they have left.

Bell Wayne Club, 1923

Dairy Cattle Judging Team, 2018
2022 Edition
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Dean’s Comments
of Agriculture, Food, and Environmental Sciences, we strive to
support our students in reaching
career success through our stateof-the-art facilities, talented faculty
and staff, hands-on laboratory
classes, on-campus employment
opportunities and so much more.
Dr. John Killefer
Additionally, we are thankful for
South Dakota Corn
our generous donors and supportEndowed Dean of the
ers who provide scholarships each
College of Agriculture,
year, with approximately $150,000
Food and Environmental
awarded to students in the DepartSciences
ment of Dairy and Food Science
alone, and more than 90% of stuThe SDSU Department
dents receiving those departmental
of Dairy and Food Scischolarships.
ence lies in the heart of
one of the fastest grow- We are also very excited to aning dairy regions in the nounce that plans are in progress
country, widely known for a new state-of-the-art Dairy
as the I-29 corridor. The Research and Training Facility.
department has global
We are in the process of final site
recognition for its strong selection and subsequent facilities
teaching and research
design that will serve the needs of
programs, drawing
our dairy programs and be flexible
undergraduate and
and expandable to provide opporgraduate students from tunity for future industry needs.
over 15 different states
and 10 countries. With
We envision developing a facility
100% job placement, the that will not only support our exdepartment continues to panding dairy industry in the state,
offer a promising cabut that will provide our students
reer outlook to students and researchers access to the most
and recent graduates
advanced technologies available in
with starting salaries of the dairy field.
$45,000 -$65,000.
Here in the College
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The proposed facility will function
as a production dairy farm, milking
facility, office for faculty and production staff, teaching unit for undergraduate and graduate students
and research support facility for the
department. It will be equipped with
cutting-edge milking, feeding, breeding and management technology
and equipment with the capability to
provide hands- on learning experiences and employment opportunities
to students, as well as research and
service relevant to the dairy industry.
The past year has presented its own
challenges, but I look forward to
witnessing how our students, faculty
and staff continue to succeed, adapt
and rise up to meet those challenges with unique ways of thinking,
groundbreaking research and a passion for dairy and food science that
will impact the industry for years to
come.

Department Head Comments

Dr. Joseph Cassady
Animal Science
Department Head,
Interim Department
Head of the Dairy and
Food Science
Department

The 2022 Dairy Digest
theme “A Hoofprint
Through Time” reflects
on the transitory nature
of all things. The South
Dakota State University
Department of Dairy
and Food Science has
changed with the times.
The first dairy courses
were taught in 1890. The
department was founded in 1907 as the “Dairy
Husbandry Department”.
Around 1910 the department led the way
in research on milking
machines, pasteurization, and homogenization. Also, in 1910 the
department first made
commercial ice cream.
In 1934 work on vitamin
A and D requirements in

dairy cows led to the elimination of
Rickets as a major disease in dairy
cattle. In 1941 the first milking parlor in South Dakota was installed at
the SDSU dairy barn, and in 1945
“Campanile” became the permeant
registered name for the SDSU dairy
herd.

and Alfred Nef the founders of Valley
Queen Cheese, and the Davis Dairy
Plant opened for research and teaching. Also, in 2011 Dr. Vikram Mistry,
Department Head of Dairy Science,
becomes the first recipient of the Dr.
Harold and Barbara Baily Award for
Excellence in Academic Department
Leadership. Seven years later, in 2018,
The 1960s saw a transition in South Dr. Vikram Mistry was awarded the
Dakota to 100% bulk-milk handling. title of David A. Thompson Endowed
SDSU led the way in research
Department Head and Professor. This
and education on butter quality
was the first endowed department
and cheesemaking. In 1970 SDSU
head position in the college.
faculty began to carve out their
position as world leaders in whey These are but a few “Hoofprints
utilization research, and the Dairy Through Time” in the department
Research Center was established in which was renamed in 2016 as the
partnership with the University of Department of Dairy and Food SciMinnesota in 1988. This resulted in ence. The thing that has not changed
the expansion of dairy product re- is our commitment to the dairy indussearch. The current dairy barn and try. This is best reflected in our conparlor was opened as a state-of-the- tinued national reputation for excelart facility in 1993 enabling contin- lence in dairy manufacturing, and
ued research in dairy cow nutriour commitment to education and
tion. The Alfred Endowed Chair in research impacting dairy production.
Cheese Chemistry and Technology The process for building the next
became SDSU’s first endowed chair state-of-the-art dairy farm in underposition in 1994, and in 1995 the
way with a $7.5 million commitment
“Send a cow to college” campaign from the state of South Dakota and
brought 60 Brown Swiss heifers
support from our generous private
to the SDSU herd. By 2004 80% of donors. Demand for graduates of our
all South Dakota milk was transdepartment has never been greater,
formed into cheese, and the focus and many high-quality jobs in both
of research in dairy manufacturdairy production and dairy manufacing at SDSU reflected this change.
turing await. Several talented faculty
In 2011, the building name was
and staff have joined the department
changed to Alfred Dairy Science
in the last year, and we are excited
Hall in honor of Alfred Gonzenbach about the future.
2022 Edition
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Advisor Comments
It has been a wonderful year on the campus of South Dakota State University! Despite the continued
uncertainty in the world, the SDSU Dairy Club continues to be a source of consistency and community for students on campus.
With life on campus returning to a more familiar form during the fall of 2021, the Dairy Club was able
to return to traditions and practices that have been unavailable to them for the last several years.
The Dairy Club was able to take part in the Central Plains Dairy Expo, the South Dakota State Fair, the
World Dairy Expo, and many other social events and professional development activities along the
way. Additionally, the Dairy Club was able to give back to the Brookings community through multiple
acts of community service and charitable giving.
The Dairy Clubs Annual Holiday Cheese Box Sale was the most successful it has ever been, with
2,369 cheese boxes sold. The Holiday Cheese Box Sale continues to be a staple of the Dairy Club, and
South Dakota State University. As per usual, the funds raised through the Cheese Box Sales will help
support scholarships for club members, professional development activities, and club travel.
As we look towards the 2022-2023 academic year, we still have plenty of room for more Dairy and
Food Science students and Dairy Club members! Dairy and Food Science students have access to
over $150,000 in departmental scholarship funds, a 100% job placement rate after graduation, stateof-the-art facilities dedicated to student learning, and a thriving student community! Feel free to send
all interested students our way to learn more.
As an advisor that gets the pleasure of interacting with the Dairy Club, it is clear to see that the future of dairy is in wonderful hands. It is always a good day to be a Dairy and Food Science student at
South Dakota State!
-Lane Speirs

Dairy Club Advisors

Lane Speirs
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Dairy Club Comments
As 2021 was a year like no other, the Dairy Club created a home for
students with a passion for dairy and provided new memories. We were
given the opportunity to help at the Central Plains Dairy Expo. Members
also spent several early mornings washing cattle for FFA Judging Contests. As the school year came to a close, we had to make the unfortunate decision to not hold Jackrabbit Dairy Camp in person. We instead
offered a virtual opportunity for kids to show off their showmanship and
fitting skills.

Elizabeth Krienke
2021 President

This fall when we returned to campus we started off a busy semester
with Cheese Box Sales. Our sales this year were a great success. This
would not have been possible without the dedication from the Cheese
Box Co-Chairs and our advisors. Our members traveled to Madison for
World Dairy Expo and the year began to look a little bit more like typical Dairy Club activities.

The past year surely did not come without hardships and uncertainty but it was an honor to be a
leader of such an active organization. It was a surreal experience to provide members the opportunities that made SDSU what it means to me today. The 2021 Executive team worked very hard to provide a long lasting impact and positive impressions on those we spent our time with on campus and
out in the dairy community.
Hailing from a farm in a suburb of the Twin-Cities, I have always loved connecting those from my community to the dairy community. The decision to
obtain a degree in Dairy Science from SDSU was an easy one, but finding a
family in the Dairy and Food Science Department was even easier. The lifelong friendships that I have made with students that share the same love
and passion for the dairy community as I do.

Kelsey Erf
2022 President

Upon arriving to campus as a freshman, the Dairy Club was the first club
that I dedicated my time to. Dairy Club has allowed me to connect with
peers who share a mutual enthusiasm for the dairy industry and has allowed me to grow professionally.

Being a member of Dairy Club, it has been filled with countless memories and opportunities for me to
share my love for dairy with others. I look forward to leading this outstanding club this year, and with
an incredible group of individuals on the 2022 Executive Team.
Dairy Club has already begun a busy year, volunteering at the Central Plains Dairy Expo, participating in Campus Ag Day, and more. As an Executive Team, we hope to plan both fun and educational
events for our members while representing our incredible Department. I have enjoyed getting to
know every member within the club, and I look forward to bringing them valuable experiences and
opportunities as we take on 2022.
2022 Edition
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Dairy Club Executive Team
2021
President - Elizabeth Krienke
Vice President - Kelsey Erf
Secretary - Hailey Hendrickson
Treasurer - Whitney Ten Napel
Historians - Meghan Hettinga &
Kerstin Thoms
Activities Coordinators - Carter
Espinoza & Taylor Jerde
From left: Elizabeth Krienke, Hailey Hendrickson, Kerstin
Thoms, Kelsey Erf, Taylor Jerde, Whitney Ten Napel, Meghan
Hettinga, Carter Espinoza.

2022
President - Kelsey Erf
Vice President - Margaret Molitor
Secretary - Hailey Frericks
Treasurer - Ross Herber
Historians - Tiffany Van Buren &
Victoria Hansen
Activities Coordinators - Ashley
Holst & Morgan Wingert
From left: Victoria Hansen, Hailey Frericks, Tiffany Van Buren,
Kelsey Erf, Morgan Wingert, Ross Herber, Ashley Holst,
Margaret Molitor.
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Food Science Club executive Team
2021-2022
President- Elizebeth Steever
Vice president -Josie Moor
Secretary - Allison Kolbe
Treasurer - Nicole Schilling
Prexy Representative - Leona Meyer
Fundraising Chair - Jessica Christoffer
& Max Camerer
Front left: Elizebeth Steever, Hannah Berg,
Nicole Schilling, Danna Edleman.
Back left: Leona Meyer, Josie Moor, Max
Camerer, Allison Kolbe

Activities Director - Hannah Berg
Publicist - Dana Edleman

Quick Stats of FH

Phone - 605-692-5933
Email - sdsufarmhouse@gmail.com

- 1000 Volunteer Hrs/Semester
- $27,000+ raised for
cancer patients in 20-21
- Involvement in 20+
Clubs on campus
- Connections to
Internships & Jobs locally
& Nationwide

4 Pillars We Live By: Spiritual, Morals,2022
Physical,
Intellectual!
Dairy
Digest
Edition &
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Alumni Highlights
Name: Shannon Watrin (Sellner)
Town and State: Sandstone, MN
College and degree : South Dakota State University-Dairy Science-Production;
Ag Business Minor
			
Tell us about yourself and your current career. I work as a program manager for Minnesota
Milk and Midwest Dairy, serving the dairy farmers of Minnesota. I manage a grant program for
farmers to help them promote dairy in their local communities. I am also involved in grassroots
policy efforts as it effects the future of dairy farmers in Minnesota. I enjoy and am honored by
the opportunity to work for farmers including my family, friends and husband. Previously, I have
been a dairy farmer, a milking parlor specialist, and worked at the local feed cooperative. All
of these positions have helped me to have well rounded perspective about dairy and represent
farmers of all sizes and regions.
Tell us about a college experience that prepared you for your career. Intercollegiate Dairy
Challenge was the first experience where I really felt like I knew where I was going with my life/
career. I was able to help farmers and use my experience and knowledge, but more importantly
I began the important lesson of listening to farmers, understanding them first and then connecting. You can be the smartest person in the room but if you can’t connect with the people you’re
talking to, no one will ever listen. I try to keep that lesson in practice every day.

Name: Tinna McDonald (Vilter)
Town and State: Chattanooga, TN
Attended SDSU: 1988-1992
Involvements while at SDSU: While at SDSU, I was a member of the Dairy Club and the Dairy
Cattle Judging Team, and also participated in Little I.
Favorite Memory while being a part of the Department: I have many awesome memories of
my time on the judging team. I had a great coach and teammates and we took 2nd place at World
Dairy Expo.
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TIAY Full page ad

HAVE CATTLE TO SELL OR LOOKING TO BUY?
WE CAN HELP!

REGULAR MONTHLY AUCTION * PRIVATE TREATY * DISPERSALS

REPRESENTATIVES IN ALL PARTS OF THE USA!

SAVE THE DATE:
APRIL 2022 DAIRY VIDEO SALE
FRIDAY APRIL 1, 2022 IN SOUTH DAKOTA!
MAKE PLANS TO ATTEND
THE CENTRAL PLAINS DAIRY EXPO
MARCH 29-31, 2022 & STAY FOR THE SALE!
WWW.TLAYDAIRYVIDEOSALES.COM
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Freshmen

Dairy Club members

(Back from left): Jacob Orthaus, Randall Winch, Jon Thoennes, Lane Hettinga,
Allison Wright, Makenna Skiff, Lacey Schreiber.
(Front from left): Hailey Frericks, Kendra Goplin, Sydney Mitchell,
Caitlin Swanson, Gabi Espinoza, Taylor Fester, Aly Dieball, Jasmine Edmunson.

Sophomores
(Back from left): Jacob Schaefer, Victoria Hansen, Ashley Holst,
Joella Chamberlain, Ross Herber, Owen Scheffler.
(Front from left): Kendra Ericson, Daylyn Huper, Margaret Molitor, Morgan
Wingert, Anna Karels.
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Juniors

Dairy club members

(Back from left): David Steinhagen, Becca Hermann, Jacob Pehrson, Gentrie
Vatthauer, Logan Helgoth, Arlinna Bowen.
(Front left to right): Jose Martinez, Lexi Ignaszewski, Kortney Harpestad,
Kelsey Erf, Kerstin Thoms.

Seniors
(Back from left): Elizabeth Krienke, Breanna Wright, Lukas Peirson, Carter
Espinoza, Meghan Hettinga, Whitney Ten Napel.
(Front from left): Carissa Kleinwort, Taylor Jerde, Rebecka Hoffman, Tiffany
Van Buren, Johannah Nielsen, Anna Marie Sachs.
2022 Edition
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a look into the past

Dairy Barn, 1915.

Creamery East-End, 1924.

Butter Judging, 1941.

ww
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Dairy Club Members travel to Mount
Rushmore and pose with Holsteins from a
local farm.

Dairy Club group photo, 1990.

Students learning how to judge dairy
cattle.
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food science Club highlights
Hannah Berg, Jessica Christoffer, Dana
Edleman, and Leona Meyer enjoying
Canvas Night in January 2021.

Kate Eastlund, Dana Edleman, Liz Steever, and
Lindsey Barton with the Food Science Club
booth at the CAFES Ice Cream Social,
September 2021.
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Bowling Night was held in April
2021 at the Lanes in Brookings.

food science Club highlights

The meeting graphic for our Virtual
Club Chocolate Tasting, February

Food Science Club competed in the Little I Meat
Products Challenge, the Burger Battle. Our members
created a burger with mangos, onions, lettuce, cheese,
and jalapeno chips. Pictured are Liz Steever and Hannah
Berg

Christmas Party 2021 was filled with a Gingerbread
House contests and fun activities. Pictured are Leona
Meyer, Jessica Christoffer, and Josie Moor with our
Festive Foodie Basket from Texas A&M University.

2022 Edition
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Boxes
Cheese boxes have been a tradition the Department and
Club have dedicated many hours to since the late 1960s.
Today cheese boxes look a little different than they did in
the beginning, but SDSU Dairy Club is still providing delicious cheese to customers across the United States!

CHEESE BOX CO-CHAIRS

Hailey Hendrickson
Dairy Digest
22

Whitney Ten Napel
2022 Edition

Arlinna Bowen
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Dairy industry minor
In the Fall of 2021, the South Dakota Board of Regents approved the addition of the Dairy Industry
Minor to the South Dakota State University Dairy and Food Science Department. This minor was
developed for students majoring in programs other than Dairy Production or Dairy Manufacturing to
develop a some working knowledge and competency in the Dairy Industry.
To develop these competencies, students will engage in courses drawn predominantly from the
framework found in the Dairy Production and Dairy Manufacturing degrees offered at South Dakota
State. Students enrolled in this minor will have the opportunity to take a wide variety of dairy classes that peak a multitude of interests throughout the dairy industry. By leaving the curriculum very
customizable – students have the chance to be as specific or broad as they would like in their dairy
studies.
With the Dairy Industry continuing to grow in South Dakota, the Dairy Industry Minor will be a valuable educational option to help meet workforce demands. Hands-on opportunities through the Dairy
Research and Training Facility (dairy farm) and the Davis Dairy Plant will be available to students,
giving them strong skills for employment.
After the first semester available on campus, students majoring in Animal Science, Agricultural Education, Agricultural Communication, Pre-Veterinary, and Ag and Bio Systems Engineering have declared the Dairy Industry Minor.
With continued success and enrollment, the Dairy Industry Minor will help to expand the dairy and
food science community at SDSU and serve the dairy industry across the region.
For more information on the Dairy Industry Minor, visit:
https://www.sdstate.edu/programs/undergraduate/dairy-industry-minor
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CERTIFICATE
PROGRAMS

20+

MAJORS &
SPECIALIZATIONS

20

MINORS

Connect with us:
call: (605) 688-5133

email: sdsu.academic.programs@sdstate.edu
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dairy club in the community
2021-2022
Dairy Club Members collect items
for those in need in the Brookings
Community. Front left: Randall Winch,
Whitney Ten Napel, Ashley Holst, and
Logan Helgoth.

Members hand out cheese sticks in partner
with Midwest Dairy for Dairy Drive. Front left:
Carissa Kleinwort, Gabi Espinoza, and Carter
Espinoza.

Dairy Club members team up with
South Dakota Dairy Ambassadors to
donate dairy products to those in need
in the Brookings Community.
Front left: Whitney Ten Napel, Morgan
Kohl, Kerstin Thoms and Johannah
Nielsen.
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Dairy club in the Community
- A Long tradition

Dairy cattle are displayed on the
green near the Campnile to exhibit to
the Brookings community in 1930.

Members volunteer to serve ice
cream and milk at the South Dakota
State Fair in 2016.

SHOP ONLINE:
UDDERTECHINC.COM
888.438.8683

WATERPROOF WORKWEAR
& MUCH MORE!
2022 Edition
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Dairy Club activities
2021-2022
Dairy Club Members decorate a
tree for Christmas to later donate to
Brookings families.
From left: Whitney Ten Napel, Hailey
Hendrickson, Allison Wright and Aly
Dieball

Dairy Club Members decorate
pumpkins for Halloween. Left photo:
Ashley Holst, Morgan Wingert, and
Margaret Molitor. Right photo: Hailey
Hendrickson and Rebecka Hoffman.
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dairy club activities
-A strong history
Dairy Cattle Judging Team, 1937

Dairy Club All-Breed Sale, 2003

Jersey Picnic, 1933
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Dairy Club - Professional Activities

Meghan Hettinga serves as
2020-21 Iowa Dairy Princess.
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Kelsey Erf with her butter-head as
a Princess Kay Finalist.

Dairy Club - Professional Activities

Left: Morgan Wingert, Ashley Holst,
and Owen Scheffler.

Margaret Molitor exhibits at
the Minnesota State Fair.

Taylor Jerde exhibits at the
Minnesota State Fair.
Rebecka Hoffman exhibits
at the Sioux Empire Fair.
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SDSU Dairy and food science Department
Historical Time Line
1934
1900

The first short
course for
creamery
operators.

Research is done
to determine the
requirement of
vitamins A & D in
dairy cattle.

1891

A special appropriation is enacted to
build “The South
Dakota Dairy School”
at the land-grant
institution in Brookings.

1941
1914

Belle Wayne
and herdmates
tour the SD by
train to encourage producers
to improve their
herds.
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The first milking parlor in
South Dakota
is installed in
the SDSU dairy
barn.

1950

Research on individual outdoor calf
hutches decreases
pneumonia in college herd from 40%
to virtually zero.
Design of hutches
are shared with
other states and
countries.

1995

“Send a cow to
college” campaign
brings 60 Brown
Swiss bred heifers
to the SDSU herd.

2021

The South Dakota Board of
Regents approved the addition of the
Dairy Industry
Minor to the
Dairy and Food
Science Department

1988

The department
opens the Dairy
Research Center,
one of six in the
nation.

2010

Ground breaking for
the new Davis Dairy
Plant.
2022 Edition
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Be AMbitious.
Be YOU. Be BeL.
Your Career Starts Here.

State of the Art Dairy Plant.
Our people are the ones who make Bel so special and
we want you to begin your own story with us! You can
work for a leader in the dairy industry right here in
Brookings, South Dakota, where we’re commited to
providing more than just the standard benefits.

Learn More & Apply at:

BELBRANDUSA.COM/CAREERS/
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JOSH OAKley

2014 Graduate | Dairy Science Degree

Dairy Ambassadors

Dairy Club Members Johannah Nielsen, Morgan Kohl, Tyler Gilliland,
Kerstin Thoms, and Kelsey Erf serve as the 2021 South Dakota Dairy
Ambassadors.

For service in South Dakota,
contact one of our dedicated
sales representatives!
Duane Broek
605-881-1989
Dave Ripp
605-770-7518
Chris Thue
605-360-3385
Cole Schock
605-421-8059
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world dairy expo

Dairy Club Members traveled to Madison, WI to
attend the World Dairy Expo in October. At the
Expo, they were able to network with industry
professionals and take industry tours.
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networking in the industry
Central Plains Dairy Expo
Dairy Club Members volunteered their time at the
Central Plains Dairy Expo and network with industry
professionals.

2022 Edition
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Photo Contests
For June Dairy Month, a photo contest
was held to celebrate the dairy filled
month and to interact with the
community. Contestants entered a
photo to be featured on the Club’s
Facebook with the hashtag
#JacksLove Dairy. The photo with the
most likes would become the winner
of the contest and receive Dairy Club
apparel.

Hailey Frericks, a freshman Dairy Club member,
won the June Dairy Month photo contest with this
photo of Millie in an adorable cow costume.

Jackrabbit Dairy Camp
June 9 - 11, 2022 | Brookings, SD

Our three-day camp includes lessons in fitting, showing and more, meals, housing, nightly events and
their own SDSU DRTF heifer to “show” at our Saturday picinic!
* Registration will be capped at 60 students

Registration closes May 1 | Contact Tiffany at tiffany.vanburen@jacks.sdstate.edu
or 920-763-5087
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Dairy Camp
The Jackrabbit Dairy Camp offers youth the opportunity to
grow their fitting, showmanship, and dairy cattle evaluation
skills. This year, the camp was held virtually, allowing youth
from a wide variety of states to take part in the educational
experience. Fitting and showmanship competitions were
held that allowed participants to submit videos showing off
their own dairy projects at home. Dairy Club members also
volunteered their efforts to provide educational videos for
the youth to watch. Rebecka Hoffman created a video
focusing on fitting techniques, offering easy to follow steps
that helped youth prepare their own animals at home.
Kelsey Erf focused on common showmanship rules and
training tips to help participants be successful in and out of
the show ring.

Garret Waldnberger

Two age divisions, junior and senior, were recognized for both the fitting and showmanship contests. For winning their division, participants received high-quality prizes including Udder Tech
bibs, SDSU apparel, brand new clippers, and more. “It was fun to be able to be a part of this camp,
especially since I normally wouldn’t have been able to make it because of the distance,” said Garrett
Waldenberger.
Dairy Camp co-chairs Maggie Molitor, Tiffany Van Buren, Victoria Hansen, Anna Marie Sachs and
Ella Bauer are confident that the 2022 Jackrabbit Dairy Camp will take place in-person. For more
information regarding Dairy Camp, please contact tiffany.vanburen@jacks.sdstate.edu.

Hannah (left) and Kayla Visser (right).
Kayla is proudly wearing the Dairy Club
windbreaker she received from winning
the senior showmanship division.
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senior spotlights
Hometown: Pipestone, MN
Major: Dairy Manufacturing
After Graduation Plans: Working for Cargill in Mason City, IA as a
FSQR Associate
Hannah Berg

Favorite Memory from Dairy Club:
My favorite memory from Dairy Club is painting pumpkins at one of
the meetings.

Hometown: Sioux City, IA
Major: Food Science
After Graduation Plans: Working in Quality and/or Research and
Development.

Max Camerer

Favorite Memory in the Dairy and Food Science Dept: My favorite
memory was making naan and different types of pasta in Applied
Food Science class with my classmates. I also enjoyed trying different
chocolates in the Food Science Club.
Hometown: Jackson, MN
Major: Food Science
After Graduation Plans: Work for Hormel Foods as Associate Quality
and Process Control Supervisor

Jessica Christoffer
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Favorite Memory from Food Science Club: Making cookies with
other club members for the Jackrabbit Cookie Fundraiser.
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senior spotlights
Hometown: Bloomington, Minnesota
Major: Food Science
After Graduation Plans: Working for Cargill in Cedar Rapids, Iowa
as a Food Chemist.
Kate Eastlund

Favorite Memory from Food Science Club: My favorite memory
from the Food Science department is baking cookies with the Food
Science club as a fundraiser.
Hometown: Cambridge, Iowa
Major: Food Science
After Graduation Plans: Pursuing a graduate program in food
science and a career as a research scientist in the food industry.

Dana Edleman

Favorite Memory in the Dairy and Food Science Dept: My favorite
memory was participating in the Cereals and Grains Student Association Product Development Competition with my teammates and our
product “Wonder Waffles”.

Hometown: Kasson, MN
Major: Dairy Production
After Graduation Plans: I plan to work for a genetics company after
graduating.
Carter Espinoza

Favorite Memory from Dairy Club: My favorite dairy club memory
is going to World Dairy Expo this past year.
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senior spotlights
Hometown: Orange City, IA
Major: Dairy Production
After Graduation Plans: Pursue a Masters in Agriculture Education

Meghan Hettinga

Favorite Memory from Dairy Club: Working on the Dairy Digest! I
loved getting to know the other people on the Digest committee and
combining our passion for dairy and communications. It is such a
unique opportunity getting to work on a publication that is so important to the club and the whole Dairy and Food Science Department.

Hometown: Dolton, SD
Major: Dairy Production
After Graduation Plans: I plan on returning to my family’s dairy and
getting a Master’s in accounting and do bookkeeping work related to
the industry.

Rebecka Hoffman

Favorite Memory from Dairy Club: Attending ADSA at Iowa State
and getting the opportunity to network with others.

Hometown: Northfield, MN
Major: Dairy Production
After Graduation Plans: Travel to Ontario, Canada and work for
Winright Holsteins

Taylor Jerde
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Favorite Memory from Dairy Club: I really enjoyed attending ADSA
in Ames, Iowa. I was able to grow my networking opportunities and
meet life-long friends!
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senior spotlights
Hometown: Dodge Center, MN
Major: Animal Science
After Graduation Plans: Find a job that I am passionate about.
Favorite Memory from Dairy Club: Going to World Dairy Expo.
Carissa Kleinwort

Hometown: Sac City, IA
Major: Food Science
After Graduation Plans: Research and Development at Wells Blue
Bunny in Le Mars, IA.

Allison Kolbe

Favorite Memory from Dairy and Food Science Dept: My favorite
memory was from the Value-Added Meats class where a small group
of students are required to create a new meat product. My group
made a Caprese-Style brat that won consumer choice, most
value-added, and second in presentation.
Hometown: Lester Prairie, MN
Major: Dairy Production
After Graduation Plans: To work in the dairy industry in a farm
setting while continuing to build relationships with consumers.

Elizabeth Krienke

Favorite Memory from Dairy Club: Going to World Dairy Expo and
gaining so many friendships that I will carry with me after I graduate.
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Senior Spotlights
Hometown: Butterfield, Minnesota
Major: Dairy Production and Ag Science
After Graduation Plans: Herdsman, Siemers Holstein Farms

Lukas Pierson

Favorite Memory from Dairy Club: Getting to meet so many new
people and attending ADSA.

Hometown: Malta, Illinois
Major: Dairy Production, Dairy Manufacturing
After Graduation Plans: I am planning to return to my farm and
eventually start my own on-farm creamery.
Claire Plapp

Favorite Memory in the Dairy and Food Science Dept: Being in
Dairy Products Processing class.

Hometown: Bruce, SD
Major: Dairy Production
After Graduation Plans: In the future, I plan to use the knowledge
and skills I have obtained throughout my education to pursue a
career in a dairy related field.
Bethany Rennich
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Favorite Memory in the Dairy and Food Science Dept: My favorite
memory in the Dairy Department was participating in dairy judging.
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Senior Spotlights
Hometown: Bath, SD
Major: Mechanical Engineering and Dairy Manufacturing
After Graduation Plans: Management Trainee with Bongards

Daniel Sharp

Favorite Memory in the Dairy and Food Science Dept: My favorite
memory in the Dairy and Food Science Department was making my
own student edition cheese. From the planning phase all the way to
tasting the finished product, it was an enjoyable experience.

Hometown: Hutchinson, MN
Major: Agricultural Science and Agricultural Leadership
Minors: Animal Science and Agricultural Business
After Graduation Plans: To work in the Agriculture industry
Breanna Wright

Favorite Memory from Dairy Club: My favorite memory is playing
Milk Tippy Cup at a meeting and getting second place.

Contact Us:
400 Central Ave. NW #900
Orange City, Iowa 51041
Tel 712-441-5308
Email: info@wiadairy.com
www.wiadairy.com

EDUCATING OUR FARMERS.
PROMOTING OUR PRODUCTS.
INSPIRING THE NEXT GENERATION.

@WIowaDairy
@westerniowadairyalliance
@WesternIowaDairyAlliance
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retirement of...

Dr. Padmanaban
Krishnan
Dr. Padmanaban Krishnan

Dr. Padmanaban (Padu) Krishnan
was a professor in the Dairy and Food
Science department for 33 years. Dr.
Krishnan received his undergraduate
education from the University of Madras in India before attending North
Dakota State University for his master’s
degree in food and nutrition and his
Ph. D. in Cereal Science also from
North Dakota State University. During
his time here at SDSU Dr. Krishnan
taught many classes including food
chemistry, principles of food science
and advanced food science along with
advising and working alongside many
graduate students. Dr. Krishnan was
very passionate about his research and
loved to share about this with his students. He was very interested in cereal
grains especially. He spent time working on new food methods for preservation of flavors and textures in food
along with health and disease properties in cereal grains and oilseeds.
Thank you for your service to the
department Dr. Padmanaban Krishnan
and enjoy your retirement!

46

Dairy Digest 2022 Edition

New Faculty
Dr. Prafulla Salunke
Before accepting the position of
Professor of Dairy Manufacturing
with the Dairy and Food Science
Department, Dr. Prafulla Salunke worked as the Research and
Development Technical Services
Coordinator for Saputo Cheese
USA Inc. In this role, Dr. Salunke
was responsible for research at
the benchtop level, pilot level,
pre-commercial trials, and commercialization.

Dr. Salunke also dedicated time working with milk proteins and
their modification in chesses, especially in mozzarella, ricotta,
and goat milk cheese, saying “There are many unexplored areas
within the dairy industry. Dairy goat research is an area that is
of great interest to me, and I would like to possibly bring here to
SDSU in the future.”
Dr. Salunke has built a very successful career within the dairy
industry that has prepared him well for this position. “I have
learned a lot from my previous experiences. I worked for 12
years in Indian cooperative dairies as well as 8.5 years in the
US dairy industry. These experiences cover a wide spectrum of
work from receiving milk, research and development, and product and process innovation. This will help me in my new role at
SDSU,” said Salunke.
In addition to his research responsibilities, Dr. Salunke has
enjoyed his first few months in the classroom. “I enjoy working
with young students who share their energy and excitement
to learn,” says Salunke. “I enjoy working in the dairy field and
SDSU is a place where I feel I can be very successful.”

Bangladesh Agricultural University, a European Master’s in
Animal Breeding and Quantitative Genetics from the Wageningen University and Research of the Netherlands and Norwegian
University of Life Sciences, and a Ph.D. in Dairy Science from the
University of Wisconsin-Madison.
Dr. Uddin’s responsibilities within the role of Assistant Professor of Dairy Production include both teaching and research. “I
am most excited to build and expand on my previous research
experiences. I am also looking forward to working with students
who share an enthusiasm for sustainability research,” said Dr.
Uddin. In addition to beginning his research projects, Dr. Uddin
Dr. Md Elias Uddin
has already begun to step into his first teaching roles, lecturing
The Dairy and Food Science Dein classes such as dairy farm operations and intro to dairy scipartment welcomed Dr. Md Elias
ence.
Uddin to the role of Assistant Pro- Dr. Uddin is excited for his future within the department. “I have
fessor of Dairy Production in the
always been interested in doing good through research and
fall of 2021. Dr. Uddin has a history through a teaching position. Being able to convey my ideas and
of high-quality education, having experiences through research to the next generation is a goal of
received a B.S. in Animal Husband- mine,” said Uddin. “South Dakota State University Dairy Science
ry from Bangladesh Agricultural
Department offers that unique combination of the production
University, an M.S. in Dairy Science and manufacturing side that can help me with achieving these
(Ruminant Nutrition) from
goals.”
2022 Edition Dairy Digest
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For over 90 years,
Hydrite has been
working to protect
your brand through
crea�ve solu�ons and
unique formula�ons.

Processing Aids | Ingredients | Sanita�on | Equipment
Interven�on Chemistry | Waste Water Treatment

Trusted. Reliable. Technical.
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HYDRITE 17385 Golf Parkway Brookﬁeld, WI
www.hydrite.com | 262-792-1450 | marke�ng@hydrite.com
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Graduate Students

Shafaet Ahmed
Ph.D., Agricultural and
Biosystems Engineering

Hussain Al Naser
M.S., Biological Sciences/
Food Science

Raed Alayouni
Ph.D., Biological Sciences/
Food Science

Abdulmalik Albu Tuwaybah
M.S., Biological Sciences/Food
Science

Taghreed Almalki
Ph. D., Biological Sciences/
Dairy Manufacturing

Khalid Alsaleem
Ph.D., Biological Sciences/
Dairy Science

Said Badshah
Ph.D., Biological Sciences/
Food Science

Sajal Bhattarai
M.S., Biological Sciences/
Food Science Specialization
2022 Edition

Jorge Bonilla Urbina
M.S., Biological Sciences/
Dairy Science
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Graduate students

Marcela Bulnes Lopez
M.S., Biological Sciences/
Dairy Production

Bhaswati Chowdhury
M.S., Biological Sciences/
Dairy Manufacturing

Mohamed Elfaruk
Ph. D. Biological Sciences/
Food Science

Kritika Gaba
M.S., Biological Sciences/
Dairy Manufacturing

Mominul Hoque
M.S., Biological Sciences/
Food Science

Sheetal Jha
M.S. Biological Sciences/
Dairy Manufacturing
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Prashant Dahal
M.S., Biological Sciences/
Food Science

Ahmed Hammam
Ph.D., Biological Sciences/
Dairy Manufacturing

Ratul Kalita
M.S., Biological Sciences/
Dairy Manufacturing

Graduate students

Sushmita Karki
M.S. Biological Sciences/
Food Science

Anita Paz Lopez
M.S., Biological Sciences/
Dairy Production

Carl Kass
M.S., Biological Sciences/
Dairy Production

Shirin Kazemzadeh Pournaki
Ph.D., Biological Sciences/Food
Science

Natasha Scherber
M.S., Biological Sciences/
Dairy Manufacturing

Suresh Sutariya
Ph.D., Biological Sciences/
Dairy Manufacturing

Maryam Wahab
Ph.D., Biological Sciences/
Food Sciences
2022 Edition

Dairy Digest

51

graduate Student Highlights

Ratul Kalita presented his
research titled “Sampling Precision
in Statistical Process control for
product quality management”
during a College of Agriculture,
Food and Environmental Sciences
Research event.

Tainara Mchelotti
successfully defended her thesis
“An Exploration
of an Early Postpartum Intravenous Infusion with
Carnosic Acid on
Physiological
Responses of
Transition Dairy
Cows”.

Roshin Mohan defended her
Ph.D. thesis, “Gene network
and pathway analysis of
transcriptional signatures
characterizing sole ulcer and
digital dermatitis in dairy
cows”.
Kritka Gaba was one of three students
awarded the 2021 Tom Imbordino
Memorial Dairy Science Scholarship.
This scholarship is awarded on
commitment to the dairy and food
industries, academic performance and
potential for future success.
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Kaavya Rathnakumar defended her Ph.D. thesis, “Milk
Phospholipids extraction
using switchable solvents”.

graduate Student Highlights

Shayanti Minj received multiple awards through American
Dairy Science Association, including first place in the graduate
student poster competition. She also defended her doctoral
dissertation, “Developing why protein encapsulated probiotics
and evaluating environmental Listeria using whole-genome
sequencing”.

Sheetal Jha placed first in the
American Dairy Science Association
3-minute thesis challenge (right). She
also completed a Science Communication Fellowship and is now certified
as a Science Communication Fellow.
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Faculty & Staff

Sanjeev Anand
Professor

Curtis Braun

Steven Beckman

Howard Bonnemann

Joseph Cassady

Clifford Hall

Manager - Davis Dairy Plant

SDSU Extension Food Safety
Field Specialist

Interim Department Head

Akimoto Ichinomiya

Srinivas Janaswamy

Assistant Manager - Dairy
Plant
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Assistant Professor

Lecturer

Professor

Alex Kelly

Assistant Manager - Dairy Research & Training Facility

Faculty & Staff

Manager - Dairy Research &
Training Facility

Peter Linke

Interim Associate Dean of
CAFES Academic Programs

Vikram Mistry

Kristi Prunty

Jayne Raabe

Maristela Rovai

Prafulla Salunke

Program Assistant I

Lane Speirs

Coordinator - Recruitment
and Academic Services

Assistant Professor
Extension Dairy Specialist

Vijay Sundaram

Research Associate II

2022 Edition

Senior Secretary

Assistant Professor

Elias Uddin

Assistant Professor
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Internship
map
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internships
Student Name

Company Name

Location

Arlinna Bowen

AgroPur

Hull, IA

Emily Cole

The institute of Dairy Ingredient Processing

Brookings, SD

Michael Donnay

Associated Milk Producers Inc.

Paynesville, MN

Kelsey Erf

World Dairy Expo

Madison, WI

Carter Espinoza

ABS Global

Central MN

Hailey Hendrickson

Wisconsin Holstein Association

Baraboo, WI

Bailey Henschen

Bauman Dairy Farms

Elkton, SD

Meghan Hettinga

Cinnamon Ridge Dairy

Donahue, IA

Elizabeth Krienke

University of Minnesota, Extension

St. Paul, MN

Hope Lewandowski

United Dairy Farms

Cincinnati, OH

Charles Marshall

AgroPur

Lake Norden, SD

Lukas Pierson

Siemers Holsteins Farms

Newton, WI

Claire Plapp

Redhead Creamery

Brooten, MN

Whitney Ten Napel

Hiland Dairy Foods, LLC

Wichita, KS

Emily Tisler

AgroPur

LeSueur, MN

Tiffany Van Buren

Midwest Dairy

Brookings, SD

Andrew Wilwerding

Nutra Drip

Morris, MN

Breanna Wright

University of Minnesota, Extension

Hutchinson, MN
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Dairy Club Executive TEAMS 2021-2022

Congratulations,
graduates!
TIPS FOR
SUCCESSFUL
ADULTING
1. Hosting a dinner party?
Two words... Charcuterie. Board.
All great boards start with cheese.
LOTS of cheese.
2. Listen to your body. If you’re
craving fluffy pancakes, eat the
pancakes — with butter of course.
3. When given broccoli, cauliflower
or kale, always top with butter
or cheese. Or both?
Remember... life is great.
Cheese and butter make it better.

FARMER OWNED.
CO-OP CRAFTED.™
Become part of the team
who makes some of the best
butter and cheese in the world.
Apply online at ampi.com.
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Food Science Club executive 2021-2022

HANGIN’

WITH THE
HERD

SATURDAY JUNE 4, 2022

A MOO-velous
day of fun on
the farm!

Check us out!
Facebook - Dairy Fest
@sddairyfest
dairy-fest.com
2022 Edition
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MILK
INTAKE

The milk from
each truck is
sampled and then
retrieved into
silos.

WHEY

The whey is
separated and
filtered to become
nutritional products
and then converted
into powders using
dryers.

CHEESE

Curd is brought to
the towers to be
formed into cheese
blocks which will
then be boxed and
palletized.

CHEESE
VATS

Each vat takes 30
minutes to fill. Other
ingredients are
mixed in with the
milk at this stage.

CHEESE
BELTS

Cheese is
separated from
the liquid whey
and then salt is
added.

Cheese, Ingredient, &
Dairy Operations in:
Hull, IA
712-439-6780
Lake Norden, SD
605-785-3683
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Le Sueur, MN
507-665-3353
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COME GROW
WITH US!

MAKE AN IMPACT
WHILE STARTING
YOUR DAIRY CAREER

Our goal is to provide
you with real world
experience as you begin
your career in the dairy
industry as well as to
establish a relationship
that could lead to full
time management
opportunities.
At Agropur, we are
continuously investing
in our world class
facilities, quality,
innovation programs,
and our people in order
to provide an
exceptional customer
and employee
experience. We are
looking for hardworking
and passionate people
to join our team. If you
are interested in
learning more about our
open positions or
Agropur as a company,
please visit
WWW.AGROPURCAREERS.US

Apply now to start
your internship or
career!

SHE’S
GIVING
YOU HER
BEST
YEARS.
IT’S UP TO YOU TO
MAKE THEM COUNT.

There’s nothing special about this cow—except everything.
She navigates calving, pregnancy, and dry off with ease, producing
high-quality milk along the way.
She’s a NutriTek cow, leading the pack and built to withstand anything
thrown at her—by us or Mother Nature.
To find out how to get a whole herd like her, visit DiamondV.com/NutriTek
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